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A 1 

Specification 

1. Title of the invention 

Method for manufacturing a food packaging material 

2 . Patent Claim 

A method for manufacturing a food packaging material 
characterized by the facts that an organic solvent mixture into 
which an adhesive component and an additive component have been 
solubilized and/or suspended is applied to the plane (s) of either 
member selected from .between an aluminum deposited film and a 
water-permeable material, that the other member, namely the water- 
permeable material or aluminum deposited film, is contacted with 
the plane (s) thus treated, and that these members are then 
mutually adhered or melted and fused. 

3 • Detailed explanation of the invention 

(Industrial application fields) 

The present invention concerns a method for manufacturing a 
food packaging material. 

The present invention concerns a method which enables, in an 
extremely efficient manner and on an industrial basis, the 
manufacture of a novel packaging material which is capable of 

1 Numbers in the margin indicate pagination in the foreign text. 
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freely packaging a wide variety of foods, especially foods that 
have been impossible or extremely difficult to package in the 
prior art, namely foods which, due to drastic modifications over 
time, cannot be easily preserved in their respectively fresh 
states such as meats, fishes, etc., and frozen foods, foods which 
cannot be packaged directly in finished states due to the 
generations of steam and heat such as freshly baked breads and 
freshly steamed buns, etc. 

The present invention can therefore be widely embodied among 
the food packaging businesses as well as in various technical 
fields of the food industry. 

(Prior art) 

Meat juices, etc. become drained from raw meats, fishes, 
etc., and since such contents become stale over time, it is 
utterly impossible to preserve their packages in fresh states over 
extended periods. 

In cases where frozen foods are thawed, furthermore, meat 
juices, etc. may become drained from them, and in cases where they 
are frozen once again, the packaging materials become frozen by 
the drained matters, due to which it becomes difficult to preserve 
the contents in favorable states. 

Likewise, it has been utterly impossible to preserve, in 
their respectively finished states as they are over extended 
periods, packages of hot foods which emit steam such as freshly 
baked breads and freshly steamed buns. 
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The present invention enables the latter option for the first 
time ever, whereas it enables the packaging of the latter option 
without entailing the sticking and solidification of the packaging 
material even if said material becomes frozen after meat juices, 
etc, have become absorbed into /2 

them; thus, a method for manufacturing such a novel packaging 
material which is capable of preserving food contents in the 
freshest possible states in an efficient fashion on an industrial 
basis has become successfully developed, and such a technique is 
novel and utterly unprecedented not only in the food industry but 
also in the packaging industry. 

(Problems to be solved by the invention) 

In cases where ordinary food products as well as raw meats 
and fresh fishes, etc. are packaged, juices become gradually 
drained from the packaged contents, and the portions of the 
packaged contents to which said juices have become adhered may 
become modified. At present, these contents are being wrapped 
with juice absorbent materials (e.g., pulp, etc.) and then 
packaged as they are. Even if these contents are simply wrapped 
with said absorbent materials, however, it is undesirable in that 
the juices still become contacted with the meats and fishes, etc. 

In cases where meats, fishes, etc., and [other] f reez [able] 
foods are packaged and frozen, furthermore, it is very likely for 
the packaging materials and the food contents to become firmly 
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stuck to one another, which is inconvenient in that they cannot be 
easily separated. 

Hot foods which generate steam such as freshly baked breads, 
etc., furthermore, have been filled into and packaged by bags made 
of plastic films in the prior art in their respectively fresh 
finished states, but such a packaging system of the prior art is 
problematic not only because it is devoid of a warming function 
but also because, in a case where a hermetically sealed package is 
left unattended, the content food (e.g., bread, etc.) becomes 
wetted due to the condensation of water vapors in the bag 
interior, resulting in the loss of its commercial value. At 
present, therefore, freshly baked breads are either cooled 
spontaneously and then filled into bags or sealed after having 
been retained in open bags for a while, but in these cases, a 
considerable time elapses until the packaging stage, due to which 
the duration of the manufacturing scheme inevitably becomes 
prolonged. 

(Mechanism for solving the problems) 

The present invention has been conceived in the context of 
developing an unprecedented method which enables, in an efficient 
fashion on an industrial basis, the manufacture of a novel 
packaging material which is capable of preserving and packaging, 
without entailing quality deteriorations, all conceivable foods, 
namely not only ordinary foods but also the aforementioned foods 
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which have heretofore been impossible or extremely difficult to 
package . 

One example of the structure of the food packaging material 
which is manufactured by the method of the present invention is 
shown in Figure 1, and it may thus be said that one major theme of 
the present invention concerns a method which is capable of 
manufacturing such a packaging material in an efficient fashion. 

The fundamental structure of the present packaging material 
is a triple- layer structure constituted by the aluminum deposited 
layer A, which has been obtained by mutually adhering the aluminum 
layer a x and the waterproof heat insulating material layer a 2 , the 
additive component layer B, and the water-permeable material layer 
C. 

The aluminum laminate layer A can be obtained by depositing 
the aluminum layer ai atop various types of waterproof heat 
insulating material layers a 2/ and as such, commercially sold 
products can be adventitiously used, whereas the waterproof heat 
insulating materials are instantiated by the following: 

Plastic sheets of polyvinyl idene chloride, hydrochloric acid 
rubber, polyethylene, cellulose acetate, polyvinyl chloride, 
cellophane , polyester, polycarbonate , polyamide , polypropylene , 
vinylon, polyvinyl alcohol, polyurethane, and polystyrene; ones 
which transmit neither heat nor water may adventitiously be used. 

For the specific purpose of further upgrading the war ming and 
h eat insnl at i ng ef f prfg , in particular, it is also possible to 
form a foam (e.g., foamy styrol, etc.), to embody a honeycomb 
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structure, or to enhance the heat insulating effect further by- 
configuring a hollow unit. It is also possible to use paper 
products characterized by honeycomb structures or soft corrugated 
papers. If necessary, furthermore, their laminates may also be 
used. 

It goes without saying that, in addition to the 
aforementioned ones, all other materials endowed with 
waterproofing and/or warming and heat insulating functions may 
adventitiously be used. 

Various types of substances may adventitiously be used as the 
additive component that constitutes the a dditive component laye r 
and as will be noted on a later occasion, liquid, solid, and 
all other conceivable additives which are necessary for preserving 
and/or optimizing food contents can be freely used in the present 
method, and in this sense, too, the present invention is 
incomparable. 

The additive mater ials may, for example, be instantiated by 

( ^ jvater j absorbent materials^ metal powders such as aluminum, etc.; 
activated carbon and ion exchange resin; preservatives and anti- 
degradation agents; warming and/ or cooling materials; odor 
absorption materials; stabilizers; emulsifying agents such as 
ethylene -vinyl acetate, urethane, etc.; scenting agents, etc. 

Moreover, water- absorbent hygroscopic materials may, for 
example, be instantiated not only by chemical hygroscopic 
materials such as silica gel, charcoal, starch, activated alumina, 
anhydrous calcium sulfate, anhydrous calcium chloride, calcium 
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oxide, agar, etc. but also by the following hygroscopic water- 
absorbent polymers: Starch- acrylic acid graft copolymer, 
polyacrylates , vinyl acetate-acrylate copolymer, isobutylene- 



copolymer, starch-acrylonitrile graft polymer, polyethylene oxide, 
polyacrylonitrile hydrolyzate, CMC cross-linked derivative, etc.; 
moreover, cross-linked sodium polyacrylates with high degrees of 
polymerization (with which starch may or may not have been mixed) 
can be used advantageously. 

The water-permeable materials that can be used for 
constituting the water-permeable material layerv^S? ma Y> for 




example, be instantiated by blotting papers, tissue papers, pulps, 
felt pulps, papers or their processed products, natural or 
synthetic non-woven fabrics, cross-linked sodium polyacrylates 
with high degrees of polymerization, and laminates of mutually 
identical or different members selected from among them. It is 
also possible to provide a water-permeable material either by 
adhesively processing the surfaces of polyethylene, polypropylene, 
polyvinyl acetate, ethylene -vinyl acetate, etc. for providing 
porous films or by adhering and grafting porous films of these 
resins to the surfaces of hygroscopic materials. 

The present invention provides a method utilized in the 
context of manufacturing such a packaging material; the present 
packaging material is constituted by layers (&? and <cJ e ndowed 



w ith utterly dif f erenyfnroperties ,) and therefore, the essentiality 



of their joining in the first place cannot be overemphasized; not 



maleic anhydride copolymer, PVA-maleic anhydride 
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only is it extremely difficult to induce their mutual joining 
inherently, but, since the layer B of the present invention is 
constituted by a substance which may veritably be regarded as an 
utterly "foreign 11 matter, namely a material selected from among 
various types of liquid or solid additives, it is also extremely 
difficult to orchestrate this layer B; such difficulties have been 
overcome for the first time by the present method. In other 
words, the present invention is peculiarly characterized not only 
by the aspect of manufacturing a packaging material characterized 
by a novel constitution and/or structure but also by the aspect of 
delicately designing the manufacturing method itself. 

Figure 2 graphically illustrates the apparatus of one 
application example of the present method, and the present 
invention will be discussed in detail with reference to this 
figure. 

The commercially sold aluminum deposited film A, which is a 
laminate of the layer a x made of a polyester or polypropylene film 
and the aluminum foil layer a 2 , is guided to the additive 
component coating roll (2) from the material A roll (1) . The 
additive component tank (3) is configured underneath the coating 
roll (2). The following three members are dispensed and mixed 
within the tank (3): Toluene, ethyl acetate, and/or other 
traditionally known organic solvents; traditionally known adhesive 
materials such as synthetic resins (e.g., polyethylene powder, 
vinyl chloride, vinyl acetate, ethylene -vinyl acetate, urethane, 
etc.) as well as various types of natural resins, etc.; cross- 
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linked sodium polyacrylates with high degrees of polymerization, 
activated carbon, and/or other examples of the various types of 
additive candidates discussed earlier. As far as the respective 
mixing ratios of these three members are concerned, 5-50 parts 
by weight of the adhesive material (s) and 5-50 parts of the 
additive material (s) may, for example, be designated with respect 
to 100 parts of the solvent (s) , although such a composition is not 
binding, and it may be redesignated according to adventitiously 
arisen nee$s^- ,The mixture of these three members may be concocted 
at 0°C to normal temperature, although it is also possible to 
lower its viscosity or elevate its solubility by elevating the 
temperature to a high level (e.g., 100°C) ; in a case where heating 
isr -administered, it is desirable for the temperature to be limited 
to or below the boiling point of the solvent. 

It is possible for the material A to be immersed, in its 
entirety, into the aforementioned mixture within the tank (3) , 
although it is more desirable from an economic standpoint to 
designate the position of the roll (2) in such a way that said 
mixture would become adhered to only one plane (e.g., aluminum 
plane) . The thermal drying roll (4) is configured above the roll 
(2) for purposes of thermally treating a material A film on and to 
which said mixture has been coated and adhered and of 
preliminarily removing the solvent. The roll (4) is heated at a 
temperature high enough for removing the concomitantly used 
solvent (e.g., 150 - 200°C) . 
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The water-permeable material C, which is constituted by a 
non-woven fabric and which has become unwound from the roll (5) , 
which has wound said water-permeable material C, on the other 
hand, is transmitted through a gap(s) of one or several pairs of 
heating rolls (6) and (6'), where it becomes contacted with the 
material A, which has been coated with said mixture, accompanied 
by pressing and heating operations, as a result of which the three 
members become thermally adhered. In such a case, the temperature 
for heating the rolls . (6) and (6*) is changed in accordance with 
the type of the concomitantly used adhesive, and the heating 
temperature may, for example, be designated within a range of 80 ~ 
150°C. If necessary, furthermore, thermal welding, melt fusion, 
and/or heat sealing operations may also be carried out, and the 
three members are mutually bound by a method which is optimally 
suited for the concomitantly used materials. 

It is thus that a packaging material constituted by the 
layers A, B, and C is formed, and after it has, if necessary, been 
transmitted through a cooling mechanism and/or drying mechanism, 
it is wound by the product winding roll (7) , as a result of which 
a product becomes obtained. The product may be provided as it is 
in the form of the obtained long roll, or it may instead be cut 
into an appropriate size. If necessary, furthermore, an exterior 
material may be further compounded with it . 

It is especially advantageous to use materials on which 
characters, patterns, etc. can be /4 
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printed as such exterior materials, and ones endowed with 
waterproofing capacities are especially convenient. 

The exterior materials may, for example, be selected 
adventitiously from among -plastic sheets such as polyvinyl idene 
chloride, hydrochloric acid rubber, polyethylene, cellulose 
acetate, polyvinyl chloride, cellophane, polyester, polycarbonate, 
polyamide, polypropylene, vinylon, polyvinyl alcohol, 
polyurethane, polystyrene, etc.; porous films; soft corrugated 
papers; metal foils; their laminates; etc. 

Multiple numbers of these rolls may also be configured, if 
necessary. It is also possible to directly coat the specified 
mixture onto a film by using a brush, etc. instead of the coating 
roll (2) or to spray the same via a nozzle, etc. There are no 
inconveniences whatsoever even in a case where the respective 
positions of the material A roll and the material C are mutually 
swapped and where the additive component mixture is applied to the 
material C. 

In still another alternative embodiment, large numbers of 
additive components may be stored within the tank (3), or a 
certain number of tanks in which the respective additive 
components are being stored may instead be prepared in the context 
of providing multiple batches or multiple types of additive 
components . 

If necessary, furthermore, the number of laminated layers of 
a desired member selected from among the layers A, B, and C may be 
adventitiously enlarged by enlarging the number of rolls, or a 
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multiple number of the packaging material units graphically shown 
in Figure 1 may be mutually joined by repeating the aforementioned 
procedures, and thus, multitudinal variations can be realized. 

(Effects of the invention) 

As far as the present invention is concerned, a novel food 
packaging material which consists of an aluminum deposited film 
layer, an additive component layer, and a water-permeable material 
layer can be quickly produced with extreme ease on an industrial 
basis . 

As far as the present invention is concerned, furthermore, 
the types and quantitative ratios of concomitantly used additives 
can be changed in accordance with foods scheduled to be packaged; 
moreover, both liquid and solid matters can be freely used, and in 
such a case, there is no need to individually package the additive 
components alone in sheet forms, due to which they can be used as 
they are, which is especially suitable for an industrial method. 

Not only is it possible to freely change the respective 
numbers and thicknesses of the layers A, B, and C, furthermore, 
but indefinite numbers of the fundamental structural units of the 
packaging material can also be laminated, if necessary; thus, 
needs specific to the foods scheduled to be packaged can be 
precisely met, and therefore, packaging materials for all 
conceivable foods can be manufactured by the present invention. 

The packaging material obtained in the present invention is 
capable of maintaining the freshly finished states of all 
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conceivable foods over extended periods, and in the cases of 
meats, fishes, etc., and/or frozen foods, for example, water and 
juice components drained from such contents can be isolated, based 
on which quality deteriorations can be prevented, and since their 
solidif ications on and adhesions to the packaging materials can be 
prevented, the fresh states can be preserved over extremely long 
periods. 

It has been impossible in the prior art to preserve hot foods 
which emit large quantities of steam such as breads, meat -filled 
buns, dumplings, Imagawa pancakes, etc., in contrast with which 
such contents can be preserved over an extended period by the 
present novel packaging material without adversely affecting the 
temperature and humidity profiles, flavors, eating sensations, 
textures, etc. 

Not only do the temperatures of breads, etc. drop drastically 
over time in the prior art, but their desiccated eating sensations 
and textures are also unavoidable due to the evaporations of their 
water contents, and thus, the losses of their commercial values 
have been inevitable. As far as the present invention is 
concerned, on the other hand, a large quantity of bread can be 
simultaneously manufactured, based on which the production cost 
can be significantly cut, which benefits the manufacturer, whereas 
it is also advantageous for consumers in that they can always 
procure freshly baked breads without visiting bread baking sites 
in person. In a case where the bread is packaged, furthermore, 
the commercial value loss has been inevitable in the prior art 
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without spontaneously cooling the bread due to dew formation of 
the water content of the bread within the plastic packaging film, 
and therefore, an extended spontaneous cooling process has been 
indispensable for the bread baking scheme, whereas in contrast, 
hot breads can be directly packaged in the present invention, 
which is advantageous in that the production scheme can be speeded 
up and that the production cost can be further reduced. 

Superb effects are thus achieved by the present invention. 

4 . Brief explanation of the figures 

Figure 1 is a diagram which shows a cross- sectional view of 
the food packaging material manufactured by the present invention, 
whereas Figure 2 graphically illustrates one application /5 
example of apparatus for implementing the present invention. 

Agent: Mutsuo Toda, patent attorney 



Figure 1 
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[(A): Aluminum deposited film; (B) : Additive component laye^; (C) 
Water-permeable material layer] 



Figure 2 
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[(A): Aluminum deposited film; (B) : Additive component; (C) 

Water-permeable material; (3): Tank; (4): Thermal drying roll; (6 

and (6'): Heating rolls; (7): Product roll] 
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Procedural amendment report 

February 18, Sho 62 [1987] 

Dear Chief of the Patent Agency: 

1. Display of the case 

Japanese Patent Application No. Tokugan Sho 61 [1986] -313219 

2. Title of the invention 

Method for manufacturing a food packaging material 

3 . Amending party 

Relation to the case: Patent Applicant 

Address: 4-11-3 Tokiwadai, Toyono-cho, Toyono-gun, Osaka-fu 
Name: Toshiaki Inoue 

4 . Agent 

Address: No. 14, 19 ban, 1 chome, Toranomon, Minato-ku 

Tokyo-to, ZIP: 105 
Name: Mutsuo Toda, patent attorney (7577) 

[Official seal: "Mutsuo Toda, patent attorney"] 
Phone: 508-0333 

5. Number of inventions added as a result of amendments 

None 

[Stamped: "Patent Agency, February 18, Sho 

62 [1987], 

Second Application Division] 

7. Objects of amendments 
/6 
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Specification 
8 . Contents of amendments 

(1) : "... organic solvent" in line 2, page 9 of the 
specification is amended as "... organic solvent or hot melt 
solvent/ 7 . 
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Procedural amendment report 

June 11, Sho 62 [1987] 

Dear Chief of the Patent Agency: 

1. Display of the case 

Japanese Patent Application No. Tokugan Sho 61 [1986] -313219 

2. Title of the invention 

Method for manufacturing a food packaging material 

3 . Amending party 

Relation to the case: Patent Applicant 

Address: 4-11-3 Tokiwadai, Toyono-cho, Toyono-gun, Osaka-fu 
Name: Toshiaki Inoue [Stemped: "Format /Judgment"] 

[Chop seal: "Komatsu"] 

4 . Agent 

Address: No. 14, 19 ban, 1 chome, Toranomon, Minato-ku 

Tokyo-to, ZIP: 105 
Name: Mutsuo Toda, patent attorney (7577) 

[Official seal: "Mutsuo Toda, patent attorney 11 ] 
Phone: 508-0333 

5. Number of inventions added as a result of amendments 

None 

[Stamped: "Patent Agency, June 11, Sho 62 [1987] , 
Second Application Division] 



7. Objects of amendments 
Specification 
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8. Contents of amendments 

(1) : "... instantiated by ... laminates ... It is also 
possible to ..." in line 13, page 7 of the specification is 
amended as "... instantiated by ... laminates ... In cases where 
pulpy materials, non-woven fabrics, etc. which include activated 
carbon and/or activated carbon fiber are used as water absorbent 
materials, furthermore, food packaging materials endowed also with 
deodorizing effects can be obtained. It is also possible to ..." 

(2) : "... met, and therefore, ..." in lines 3-4, page 13 of 

the specification is amended as "... met, and diverse shapes 

specifically suited for food applications such as sheets, bags, 

zippered sealing bags, boxes, etc. can be processed. Therefore, 
ii 
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Procedural amendment report 

July 3, Sho 62 [1987] 

Dear Chief of the Patent Agency: 

1. Display of the case 

Japanese Patent Application No. Tokugan Sho 61 [1986] -313219 

2. Title of the invention 

Method for manufacturing a food packaging material 

3 . Amending party 

Relation to the case: Patent Applicant 

Address: 4-11-3 Tokiwadai, Toyono-cho, Toyono-gun, Osaka-fu 
Name: Toshiaki Inoue [Stemped: "Format /Judgment"] 

[ Chop seal: 11 Tanaka " ] 

4 . Agent 

Address: No. 14, 19 ban, 1 chome, Toranomon, Minato-ku 

Tokyo-to, ZIP: 105 
Name: Mutsuo Toda, patent attorney (7577) 

[Official seal: "Mutsuo Toda, patent attorney"] 
Phone: 508-0333 

5. Number of inventions added as a result of amendments 

None 

[Stamped: "Patent Agency, July 3, Sho 62 [1987] , 
Second Application Division] 



7. Objects of amendments 
11 
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Specification 
8. Contents of amendments 

(1) : "warming and/or cooling materials; odor absorption 
materials; stabilizers; 11 in line 12, page 6 of the specification 
is amended as "warming and/or cooling materials; odor absorption 
materials; heat generating materials such as iron powders, raw 
lime, etc.; foaming agents such as sodium hydrogen carbonate, 
tartaric acid, etc.; stabilizers;" 
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Procedural amendment report 

February 5, Sho 63 [1988] 

Dear Chief of the Patent Agency: 



1. Display of the case 

Japanese Patent Application No. Tokugan Sho 61 [1986] -313219 

2. Title of the invention 

Method for manufacturing a food packaging material 

3 . Amending party 

Relation to the case: Patent Applicant 

Address: 4-11-3 Tokiwadai, Toyono-cho, Toyono-gun, Osaka-fu 
Name: Toshiaki Inoue 

4 . Agent 

Address: No. 14, 19 ban, 1 chome, Toranomon, Minato-ku 



Name: Mutsuo Toda, patent attorney (7577) 

[Official seal: "Mutsuo Toda, patent attorney"] 
Phone: 508-0333 
5. Number of inventions added as a result of amendments 
None 



Tokyo-to, ZIP: 105 



[Stamped: 



"Patent Agency, February 5, Sho 63 [1988] , 



Second Application Division] 



7. 



Objects of amendments 



Specification 



8. 



Contents of amendments 
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(1) : "aluminum foil layer a 2 " in line 17, page 8 of the 
specification is amended as "aluminum foil or fine aluminum 
particle layer a 2 ." 



24 



®a*a^»fr(jp) ® ft ft u n m 
©temftmkm (A) 168342 

®Int.Cl.« IKNE* rtMBWW @£M BS*P63¥(1988) 7^120 

B 32 B 15/08 F-2121-4F 
A 23 L 3/00 1 0 1 Z-7329-4B 

B 65 D 65/40 C-6929-3E jfclfrjfc £§a<0& 1 (j7» 

©ft fig P861- 313219 
@tll SI PS61(1986)12^29B 

®ft a A FEB giU 



18 KB * 

2. «ft!f#0«ffl 

tt*#**iB#fct:»»Xtf/Xtt»«*L*&fc 

(2g»±<&*JJ8#IP) 
* & . fcfcltjfcSfcTtt'O. SI 0 fc T CD # Bl 



HOB * k:* < feo T*f t • * * * *rH t* Jffl 



233- 



fc * t r . z<nmu&ft&*&xxnv 
(»8i^»ftunt*i!ii«ii) 

« r ilt b co -cm* . ft- «n* * i* y . jh . & 
/MR ic & At U . * U t> * 0 T tt ft v> . 

ttt***, ant*** afitfa <{**l, uc< 



l»*tf*#*a t hfcli**LaT*6t,<9-c*y. 
&#*tT It tfftmSfv* : 

rfy aft tr- y *ia=fA. jKux^ 

-fe;i/n-^7^x-H. jKy^<t»f-yi/. ir n 7 
TV, y .r * , ;Ky*>-7K*-h, jKU7 
*'K, tit y y a tr i/ > . tr - □ > . * y *r - ;u r 
/t/ 3 - . * y * u » :/ . df«J uy^v^fe 

* * * a * * * <& # 

U «0 y . '> * * A « j& fcLfey. * £ » fc tt 

y Lxx<m*ito&* **> & c * fr-e* *. * 
con**, '>**A«jftfc*r-r*is«,s l *£*^ja 



#6308 63-168342 (2) 

« ft O 1 ft fit . IlBlcjiUfei:JS»JT*y, ft 



If. a^9T^< 

* ira i: b x i± , ft * i* , » * tt ; r ;i/ * * £ 

; xf 

*fcft*.tf. «*«&#!: ur a. s^yay*. 
ft®. «tfer^i«^, »*«i*a;t/i/ * a. 

M*£<ba;i/J/ 2 A. ftft* /I/ J/ O A, 

^yT-A«ttfflTt*:iB»-r^y/i/aiir57 
h # m £ # , 4tyr^yjua««. ft tr - r * y 



-234- 



*HO'3H, iK y 7 ^ ij n - h y ;i/io * » w tt . 
CMCKfi|«cf (Offi^ffifflStl. fflS^«rf(iJ7 

t T * * „ 

?8 J& IS . r-f fa* — — . JiJWf . 7 x. )V h '< 

sa*g* y 7 9 y s y 9 amm*. :n 

fc • a * # * L T «: . ^'Jift/v, rfdj^ntf 

J: d ft £ «tt fc B Jftf 6 «> © 



2 3 ic , h ;u x v . »ltx*/i/*eD{i!iJ5E*i(D 
tf***f ; iK y x* b ttftexyi/. etft 

tf-^z, x* u v e'xji^-fef - h . Hi/^v, 

y 7* y/uit*sy9A»i«fc. 

flfl ffl £ L T # < . rn£3#(0ia^ifcU:. *. . 

5-50«J-C*S^, Z ti 6 KfiftfcS ft * 0 -c tt 
ft<*:it<&I^tf&T*ffc*it*;ifcAtr#a. 

lOOr J: } ft »sic *TlflS ur . 

ttTft^U***±#**li*oTfc«fcv>rf. Ud 

A 4* tt . *>*30>JfcEig£ttJ|i|c*G>£tf:fc 
OfcTttK It * J: n **i*tt*€> ltfcf(D 
ffi . 7 ;u5ffico*k:ffl^fc 



!$B3BSe3-168342 (3) 

*ba*c:fcGtta»*fifc*t,$>Tfc***. eft 
^ ^ it U ^ 4 c t ^ ^ * ^ J MiU: W a Ji: tf 

* y -e ft < , w k * a bjj it & n r it . bwi; *»• i> 

T * H O U //« * ft ft v> U I5I 0 H5 fol t n 9 ± 

« tt & ii & «> -c * m k * ^ t « a u * (0 -c * 6 . 

y mBft«-r«ttK 
«s:»ia-r4^co*rft<. h a * & a <* *c %, # 

* £ * s ft * U X =r y * - K ft x * & d e L fc jft 

£fc**ft«mfc#-r*fc0)-c&*. 

t^ot, *04^mtft^6*«^ss^ii!-rs 
c: ic -r a . 
^yxxf-;uxtt,-Kyya^u^7-<;uA^iD 

»2>u#&# □ 2 ^ t mm-r * . a 2 

80~150TZa*fc:;taa tT^>S. 

8 £ Ut . V> 



-235- 



tc #t ft • 

^SWUTtt. H *. IX , V ft £ ~ y 7 s > . 

;K u ft tf - A/ , to77>, ^'jxxfA'. >rt 
•J * - * - h . ?K U y 5 K . iK V :/ □ fcT U > . 

tr c o > . # u tr ^ r ;u 3 - ;u , «k y •> i/ » > , 
tt? -r i * ft< ft ; ; - tv * 

C#K*;&fl#zI£1**affi*-**3£LTfctt6 
#S;to*t fc *ft *ftJ»S L fc* fc 



^B30363-168342 (4) 

httffUfcy, *fcl*i:82 < Uigur 

i: £ ic II ft -c*. *8^<iji-i/svta 

* a E k <fc *wx . r>u§jR*7^yi/Afl. * 

&t/a*#» * * * **** *&m&&v 

tf. **>*&T8»fc j.^aafcx*£SiT * c 

* VT*&W\z * tilt* Z*3ttz&£X . 

*: # t! s . * <a IB . »ina<o**i/-httfc:«Bij 

A, B, CJ»(&***#*fc frit 6 C t, 

:«J:^ t *»»J!W:.*II UfcjttJftSrUT * *> 
<n v ft 6 . 



236- 



?*Bf!a363-lG8342 (5) 



ttJSA #a± F ffl « JJ 



Q2 



y?Z22ZZZ?ZZZZ2ZZ 



A 7JU**^JUA 
B 3**n^Ji 
C A *4M 



« 2 




* « M m * 

BBfn6 2# 2fll8B 



1. «h*«d aw 

80*06 1* ft K H »3 132 19* 

2. « W <D * «i 

3. *|jEtT*# 

ft * # ± « tj§ 

4. « a a 

tt »f TiosjDKWiE^/n-Tiigsu* 
#*tf;i/503 

ft * #«±<7S77) P ffl 8 
«SS 508-0333 



-3*i7 



7.MJEO*** W®9 
(1) MI*9I2fflC 



?fB3BB 63-168342 (6) 
# M M iE « 

Wf06 2^ 6^1 IB 



BSfOS 1^ n & a »3 13 219# 

2. JB W © £ $ 

3. fr6JES:t<5# 

*#fc®IH£S *masaiA 

Sf *I^StefflSS(«i«rfc*fc&4-l 1-3 
& * # ± «| i« 

4. « a a 



ft * #S±(7577) F BB « » 



1IHS 508 - 0333 



1m: 

62. 6. 1 1 



(1) ««»7H1 3t?C 

(2) 911051 3 13~4«fi: 

-3X1 



# « a m m 

B3IU62# 7fl 3B 



1. * #.« a ss 

«fD6 1« W » H S313219f 

2. ft <fl © * ft 

ft w *KAffaffiroafi8»ri:ftt>&4-i 1-3 

ft * # ± « q 



4. « 



tt 3f TlOSjK^C«jS|Z«t>'n-TB19»14# 
****** 

ft * #a±(7577) p m « a &§ffl 

-0333 

| 62. T.~3 



«IS 508 

5. ffliEK * »j«hrra««eK ft u 



-238- 



7. MiE0*r* a n « 

8, *fiiE<BrtS 

rasa** : ; «». £E«flf®*JH*r ; 



ft B3 88 63-168342 (7) 

aaio6 3^ zn e 



1. * ft © « jjt 

Bg*l6 1* K £3 132 19^ 

2. « W 0 45 f* 

3. IfiE&r** 

*ft*<&Wtt ttfr&lKA 

tt Bf >:IK*FfififiWfttl>rrfc**)^4-l 1-3 

ft * # ± H « 

4. ft a a 

& m Tl05«^C«»ECrtyri-TS19«rl4# 

ft * #«±(7577) F S « 3 

«S3 508-0333 ^ 

5. MiElcJKOitirrejHIOK *u 




7. 

BJ9 40 * 

(1) «M# SKI 7 ftvz 
r r;i/ 5 ffia, A J fc & a * • 



-239- 



